
Moon and Month
Our words, moon and month, hoth

come from the Sanskrit root mas,
meaning to measure.

Much Dirt in London
The total cost of keeping London

clean Is said to be approximately
£2,000,000 a year.

Spend a few imputes with
this tfritweotUiq Boo
THIS is not "just another

advertising booklet." It is
a book of information about
the development of modern
refrigeration, written by
Howard E. Blood, President
of Norge Corporation. It is
free of charge and it will sure¬

ly pay you to read it. Come
and get a copy. Or, if you pre¬
fer, phone and we will send
it to you.
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NORGE

Quinn Furniture Co. |
Elizabeth City, N. C. i
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These Values DcUarSee31 Bigger
There Are Plenty of Values To Be Found At Pender18.

These Are Just A Few of The Leading Ones.

jj Dried Babv

/"LMABEANS
""

.li'il" /
er's

Santa Clara Medium Size A/

PRUNES h7Et: /
2lbs- 15° 'ST/Je /

H Str°nXhc- //

U 0 #» r/ Hillsdale Broken Sliced j

^00 PINEAPPLE //
a/? 5C 2)ar^ecans35c

' II
THE PERFECT SHORTENING

II

II SNOWDRIFT » Can 99°

Sure Death to Insects

DETHOL, 2-pt. can -21c
Pint Can, 39c Sprayers, 19c

P. & SOAP, 4 Ik. bars 17c
IVORY SOAP 2 med. bars 11c

Joe Penner's Special

Butterfly Buns, pkg. 12c
I). P. Blend

COFFEE lb 23c
"The World's Best Drink"

Fish Fallacies
Are Here Exposed

"Old wives' tales" have saddled
notions on nations and have done

much to. impede health and happi-
ness.
One of these fallacies is to the ef¬

fect that fish 6hould not be eaten
with certain other fods. This fal¬
lacy has probably contributed food
that is both delicious and beneficial
to health and growth. It has meant
in many cases that we swallow fish
extracts as medicine, whereas a diet
including fish regularly would ob¬
viate the need for such medicine.

More Fallacies
Falacy 1. That fish should not be

eaten at the same meal with milk.
This idea has robbed children of
bone and tooth making lime, which
fish and shellfish furnish more abun¬
dantly than any other food. The
lack of sense in this notion is ob¬
vious, for people have for genera¬
tions eaten with delight and relish,
oyster soups, oyster and clam stews,
chowders, and cream sauces on fish.

Fallacy 2. That fish is fresh only;
on Friday! This might have been so

in the past, but today with motoriz-
ed vehicles and fishing craft trans¬

porting fish swiftly, with efficient
refrigeration and with modern sani-
tary methods, every day is fresh fish

day.
Fallacy 3. That it is not safe to

eat fish in inland districts. Due to
swift transportation and modern
methods of freezing and frosting
fish, the most remote districts as

well as the sea coast today receive

fish that is both fresh and whole¬
some.
Fallacy 4. That fish is expensive.

There are no tough muscles, gristles,
or great fatty masses in fish that
cannot be eaten. Therefore the;
waste in fish is less than many other
foods. Due to the meat shortage,
meat is rising in price. There is no

appreciable rise in fish prices.
rinally. fish and sea food are be¬

ing eaten today because they are

known to be valuable protein fodos.
Besides, fish contains more iodine
and more lime than is to be found
in other foods; as well as copper,
iron, manganese, phosphorous, 6ul-

phur and vitamins A and D. Their
rich dietetic makes it wise to eat

more fish, thus helping to stave off
goitre, anemia, pellagra, rickets and,
other ills, as well as promoting
health and growth.

Sweetbread*
Sweetbreads usually are the

thymus glands of calves or young
cattle. The sweetbreads In lambs

are small and seldom marketed. The

pancreas of animals Is sometimes
called sweetbreads.

FOR SALE.Garden Seed, Abso¬

lutely new. Have your own garden.
It is interesting to watch it grow.
R. C. ABBOTT CO. Phono 383.

What You Ought Is
To Know Before ji
You Start a Pie

The most sinned against of alJ
foods is the pie. If all the leath-j
cry. scggy or undone pies were to|
pass from view, the idea of a pie:
being indigestible would vanish with
them. Use a reliable recipe for your
pastry, even then the pie may be a %

sorry one, as much of the success ,

depends on the baking. A pastry
shell should be baked at 500 de-'
grees for 12 minutes. In a double ,

crust pie, as cherry pie, the oven

should be 450 degrees and remain in!
the oven 40 minutes, the last ten|
minutes reduce heat to 400 degrees.

Blackberry Pic
3 tablespoons flour I <

1 quart blackberries j i

1 cup of sugar
Dots of butter 1

I 2 tablespons lemon juice.
Prepare berries. Add sifted dry

(ingredients to the berries. Mix well
and turn into a pie pan lined withj
pastry. Sprinkle with flour. Sprinkle
lenfbn juice over mixture. Cover
with a pie crust. Bake. ,

Strawberry Pie (

1 quart strawberries
1 cup sugar
1 cup water
3 tablespoons constarch dissolv¬
ed in cup of water
pint whipping cream

Remove stems and wash straw-.
berries. Take 1 cup strawberries
with 1 cup cold water and 1 cup of
sugar. Allow to boil 20 minutes.
Strain through a wire sieve, crush¬
ing the berries with a spoon Throw

jaway the pulp and return liquid to

the pot. Add the cornstarch which1

j has been dissolved, to this. Stir con¬

stantly, allow to cook to a thick
syrup. Cut remaining strawberies'
into halves and pour boiling syrup
over than. Chill. Pour whipped
cream in a baked pastry shell. On
the top of the whipped cream place
the strawberry mixture.

i I
Apricot Caramel Tarts

Cook together 1 tablespoon but¬
ter, 14 cup brown sugar, '4 cup,
white sugar, 1 tablespoon of water!
until thick and brown. Beat 1
egg yolk lightly, mix 1 teaspoon
cornstarch with the syrup from anj
8 ounce can of apricots and com¬
bine with the egg. Add caramel
mixture and cook in a double boil¬
er until thick. Pour into six baked
tart shells in which appricots have
been arranged. Top with meringue. I

Apple Pie
5 tart apples
1 tablespoon sugar

14 teaspoon salt
cup quince jelly

1 teaspoon butter
2 teaspoons lemon juice |
1 teaspoon shortening
1 cup water

14 cup sugar
Line a deep pie tin with pastry

Over this arrange apples, wiped, cut
in eights, cored and pared. Over
apples sprinkle sugar and salt. Dot
with quince jelly, add lemon juice
and butter. Put on upper crust
and press edges together but do noti
prick. Dot over with shortening and!
bake Cook apple parings with 1 cup
water until liquid is reduced to 1L
cup. Strain, add Vi cup sugar and
boil until reduced to 3 tablespoons.
jCut opening in upper crust while
warm and pour in syrup with a
teaspoon.

Cocoanut Tarts
4 tablespoons butter

Vi cup sugar
1 cup grated cocoanut

Vi teaspoon baking powder
Cream butter, add sugar slowly,

gg well beaten, cocoanut and bak-ji
ag powder. Line shell tins with I
astry, put in a thin layer of jam.l
ill with cocoanut mixture and bake
ntil firmJ
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T....I

^TUIinary^Jingles
Marcia Jk

When Pharaoh's enterprising
daughter

Found littte Moses by the water,
ft seems the lucky child had handy
What has become of our favorite

candy!
AN ANCIENT SWEET

HAD YOU ever suspected that the
ancestor of the modest modern

marshmallow first saw the light of

day In ancient Egypt of the Phar¬
aohs? The mallow plant with its big.
[.ink flower grew in Egyptian
marshes, just as in American marshes j
today, and the Egyptians gathered
Its roots, dried them and pulverized j
them to make one of their favorite
confections. So. thougli the Egyptian
"marshmallow" was probably not
much like its American descendant,
still the latter has distinctly oriental
connections.
That is not the reason for the name

of Oriental marlow, but it might be.
Oriental marlow is really an orange-

ginger ice cream, and a very superior
one because it is also a marshmallow
ice cream. Even if frozen without
stirring in the refrigerator, it is
creamy, smooth, and free from ice |
crystals. It may also be made in an

ice cream freezer, without the labor
of agitating. Or. simply use a mold
with a tight-fitting cover sealed with |
adhesive tape, and freeze in an ice- |
salt pack.

*

Marshmallows have this magical
power to make Ice creams frozen
without stirring as velvety as those
which arc continually agitated. The
pure cane sugar, corn syrup and
gelatine which go into their making
combine to form a perfect "protec¬
tive colloid" which defies crystalliza¬
tion. So when you use this recipe
you may be sure that not only the
flavor but the texture will be some-

thing very special. I

ORIENTAL MARLOW
16 marshmallows V* cup preserved
1 cup milk ginger
Few grains salt % cup nuts
M cup orange 1 cup whipping

marmalade cream

Melt the marshmallows in me mint

over hot water. Chill until slightly
thickened: then add the salt, mar¬

malade, ginger cut in small pieces,
chopped nuts, and whipped cream.
Freeze without stirring in trays of
the mechanical refrigerator.

HELPFUL HINTS FOR
GOOD HOUSEKEEPERS

To be sure apples keep their color
while cooking first place them in
cold water to which a little lemon
juice has been added.
Don't heat soup too quickly and

never allow it to boil.
A shallow pan of water placed in

the oven will prevent scorching while
baking.

Saucers, plates and other dishes
set directly on ice in the refrigerator
will not slip if an ordinary fruit jar
rubber ring is placed under each.
Always hang up stockings to dry

by the toes, then they will not sag
out of shape.
Extra night gowns make good

slip covers for dainty evening growns
hung away in the closet.keeping all
dust and dirt from the delicate ma¬

terials.
Ink spots can be removed from

washable clothing by soaking in
milk.|
Iron rust stains which so often

get on the nicest clothes can often
be removed by soaking and then rub¬
bing the stained area in lemon juice
to which a little salt is added.

WOOL WANTED:.Top Market
prices. Spot cash. W. C. GLOVER,
Poindexter and Fearing Sts. cA19-tf

Shad Roe 4$
Cooked by a World

Famous Chef
The season for shad roe is about

over, but. the following recipe prob¬
ably will appeal only to those who

can afford to buy shad roe in tin

cans, anyway. The Independent
borrows this recipe from George
Rector, famous New York restau-
ateur of other days:
Shad Roe With Ravigote Butter
2 cups water
2 slices onion
2 slices lemon
1 bay leaf
1 teaspoon whole mixed spices

19 whole black peppers
1 teaspoon salt
Few cclory leaves or sprigs of

parsley.
2 pair shad roe

2 tablespoons butter
Add onion, lemon and seasoning-

to water in skillet .bring to boiling
point slowly. Add roe, simmer gent¬
ly for 5 minutes. Remove from pan.
Melt butter, saute roc until lightly
browned o.. Doth sides. Arrange roe

hot platter and spread with ravigote
butter.

Ravigote Butter
Vt pound ('i cup (butter

Parsley
Watercress
Spinach

V. cup minced chives
2 scallions, minced

Dash of salt and cayenne j
1 teaspoon lemin juice
Cream butter thoroughly. Mince

3 or 4 sprigs of parsley and wa-

tercress, and 3 or 4 spinach leaves.
Place in a sieve, pour over boiling!
water and allow to drain thorough-
ly. Add chives and scullions, force
through sieve, and combine with but¬
ter. Add salt, cayenne and lemon
juice. Mix thoroughly and spread
on roe.

HOW TO COOK YOUR
DANDELION GREENS

Probably one of the most attrac¬
tive things about dandelion greens

this sprius is that t<i...
and you tean ..

''
tr*

paying a ntl tc at
seme care in cookin; n">v<;r
sary if you w
some of the b i -

f.
in the water t.:«
after washing and
to make thvm tool:

MyFavoriteRecipes
.mm Frances Lee Barton saps: mm

SUNDAY morning breakfast is
such a perfect time to become

acquainted with your family! And
thow we do enjoy it in
our house. It seems tc
me that it's the only
time in the whole week
that I can get my fam
ily together longj
enough really to ap- j
predate them! So L#l-

ways manage to have sometWIs
"extra special" . . such as this
coffee cake. You'll find this recipe
for it particularly good ... for the
secret of all cakes is: "Keep it

light!"
Nut Crumb Coffee Cake

2 cups sifted cake flour; 2 tea-
spoons double-acting b&king pow-
der; V6 teaspoon salt; 3 table¬
spoons butter or other shortening;
1 cup sugar; 1 cup milk; 'A tea¬
spoon vanilla.

2 tablespoons sugar; teaspoon
cinnamon; % cup soft bread
crumbs; 2 tablespoons melted but¬
ter; 2 tablespoons chopped walnut
meats.

Sift flour once, measure, add
baking powder and salt, and sift
again. Cream butter, add sugar
gradually, and cream together well.
Add flour, alternately with milk,
beating after each addition until
smooth. Add vanilla. Turn into
greased pan, 9x9x2 inches. Com¬
bine sugar and cinnamon, mix with
crumbs, and add melted butter and
nuts; sprinKle over cake. Bake in
moderate oven (350° F.) 45 min¬
utes.
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80 000 BEEf.rewring
OVER75,000 miles, are
required to make

ONE POUND
(OF HONEY.

©NSUMEi's
607o OF JAPAN'S
ANNUAL PRODUCTION
OP4,000,000 ¦'

cmop CRABMEAT

iffB^OLDEST,
COMMON GAPsDEN
vegetable IS

PEAS.
0k 1014 World Carloo« C»r»fl**f

THE BEST POULTRY
I supply the tables of the best homes In Elisabeth

~1ty and keep my trade by selllnf only choice fowls.

John T. Davis 6IVho(5".8'
NOT A COMMISSION DEALER

Swift Brookfield
Products

Pimento Cheese
Swiss Cheese
American Cream
Cheese

Putter
I Mayonnaise

Sausage

Elmer Brothers
Southern Avenue

Sunshine Grocer)'Phono

DRINK .

"*
*

IX lJOTTI !^^

V Meats
Too High?*
Fat More
FISH

| TIIGS. CHANK (
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I, Strawberries
Native a paragu ¦. May pea i,

snap b-an.. new potat oes,

squash. rpriirj onions and
salad grcjna. We specialize
in fruits and vejetaoies in
and out cf season.

North Road Street
PHONES 187 and 31

Deliveries any part of City

v.
"*

f^l^^^ENERAL ELECTRIC I
¦ REFRIGERATORS CARRY 5 YEARS I
| PERFORMANCE PROTECTION' |

A dozen General Electric I /¦

Models to choose from . . . I /M

MonitorTop,Flatop
andLiftop I'M

Bv/ ¦

I Now All 3 Types with "Ageless"
G-E Sealed-in-Steel Mechanism
.. Any Style, Any Size, Any Price

Sturdy All-Steel Cabinets
Sealed-in-Steel Mechanism
New Convenience Features

"lVTOW you can have the matchless performance
of the famous General Electric sealed-in-steel

mechanism in any style, in any size, in any priced
General Electric refrigerator model.,
Year after year Generil Electric refrigerators have
demonstrated to hundreds of thousands of users that
long life, dependable performance and low operating
cost is more important than all other refrigerator
features combined. 972 of all General Electric Monitor
Tops now in use 5 years are still giving faithful service
to their original owners.the sealed-in-steel mechanism
as good as the day they were bought
In the General Electric line you will be able to see and
compare all three types of refrigerators.Monitor Top,
Flatop, Liftop. There is a G-E model to exactly .suit
your requirements in style, in size and in price.
whether your income is $25 a week or $25,000 a year.

/'5 Yecrs ¦
Performance Protedioi 11
In addition to tfct sfaflda'd II
1 year warrai ty.'93a I
General Lltctric n-ingcral®" f|
carry 4 more yean pro'f I H
'ion on malchiii>.< Haled'1*' I ¦

.tod mechanica lor<8 I
five year* lor onk 51 » I ¦

TMoalwiranw ./\jl
1935 G E rcfriger- Wy I
atorfor as Utile o- I

With moiiihly pa
> lo* **/1

55.M I
I New Business Department I

PUBLIC UTILITY COMMISSION
MAIN AT MARTIN I


